
 1. In large soup pot, heat olive oil over medium hight heat. Add pancetta 

and saute until it begins to brown, about 5-7 minutes. Then add the onion, 
garlic, carrots, celery, fennel, potatoes and red pepper flakes. Saute for 10 
minutes. Add red wine and cook an additional 5 minutes.

2. Add the spinach, tomatoes, water and salt and pepper. Put the lid on the 
pot, turn the heat to high and bring the soup to a boil. 

3. Once the soup begins to boil, reduce the heat to low and simmer, with the 
cover ajar,  for 45 minutes. 

4. Add the zucchini, basil, beans and pasta. Turn the heat up again, bring 
the soup to a simmer and cook for 15 more minutes. Taste for seasoning and 
add more salt and pepper, if needed. Serve with shaved Parmesan cheese on 
top.
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Minestrone Soup

  ! 2 T. olive oil
  ! 3 oz. pancetta, chopped
  ! 1 onion, chopped
  ! 4 cloves garlic, minced
  ! 5 carrots, peeled and sliced
  ! 5 ribs celery, chopped
  ! 1 fennel bulb, cored and chopped
  ! 3 potatoes, peeled and chopped
  ! Pinch of red pepper flakes
  ! 1 cup red wine
  ! 3 cups fresh spinch leaves, chopped
  ! 15 oz. can diced tomatoes, with juice
  ! 10 cups water
  ! 1 t. salt
  ! 1/2 t. black pepper
  ! 2 zucchini, sliced
  ! 1 cup fresh basil, chopped
  ! 2 (8 oz) cans cannellini beans, drained
  ! 2 cups small pasta, uncooked

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 

parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 

or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 

pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 

browned. Remove from baking sheet and let cool on a plate.  


